
PLATTER
MENU

M A K I N G  Y O U R  E V E N T S  T A S T E  B E T T E R



(V) Vegetarian
Please inform us of any food allergies or special dietary requirements. Prices are subject to 10% service charge & prevailing government tax. Photos are for illustration purposes only.

PLATTER MENU ( S E R V E S  A P P R O X I M A T E L Y  3 0  P A X )

Caesar Salad 120
Romaine Lettuce, Bacon, Cherry Tomatoes, Boiled Egg,
Croutons, Parmesan
Add Grilled Chicken Fillet +30
Add Grilled Prawns +50

Fennel & Citrus Salad (V) 120
Romaine Lettuce, Black Olives, Fresh Orange,
Cherry Tomatoes, Orange Dressing
Add Grilled Chicken Fillet +30
Add Grilled Prawns +50

SALADS

Charred Edamame (V) 70
Sea Salt 

Salt & Pepper Chicken Poppers 90
Dried Chilli, Spring Onions

Harry's Signature Wings (60 pcs) 100
Harry's Spices

Samosa (V) (60 pcs) 100
Potatoes, Vegetables

Spring Roll (V) (60 pcs) 100
Vegetables

Chicken Satay (60 pcs) 120
Onions, Cucumber, Spicy Peanut Sauce

Alaska Pollock Fingers (60 pcs) 130
Tartar Sauce

Fried Chicken Tenders (60 pcs) 130
Tartar Sauce

Mini Squid Prawn Cake (60 pcs) 130 
Ketchup, Mayonnaise

Tiger Prawn Roll (60 pcs) 130
Sweet & Spicy Chilli Sauce

Fried Octopus 150
Octopus Tentacles, Tartar Sauce

Shrimp Butterfly Wanton (60 pcs) 150
Mayonnaise

Grilled Chicken Pocket (60 pcs) 220
Lotus Bun, Tartar Sauce, Cheddar, Tomato, Lettuce, Gherkin

Grass-Fed Beef Pocket (60 pcs) 280
Lotus Bun, Tartar Sauce, Cheddar, Tomato, Lettuce, Gherkin

BITES & SNACKS

Amigos Nachos 130
Jalapeño, Black Olives, Guacamole, Sour Cream, Tomato Salsa

Chicken Quesadilla 160
Olives, Mozzarella, Jalapeño, Onions, Tomato Salsa,
Cheese Sauce

Loaded Beef Nachos 180
Beef Ragu, Jalapeño, Black Olives, Guacamole, Sour Cream,
Tomato Salsa, Cheese Sauce

NACHOS & QUESADILLA

Classic Fries (V) 50 
Ketchup, Mayonnaise

Harry's Spiced Fries (V) 60
Jalapeño Cheese Dip

Tru�e Fries (V) 70
Parmesan

FRIES

Spicy Chicken (60 pcs) 130
Paprika Spice

Teriyaki Chicken (60 pcs) 130
Mayonnaise

SKEWERS

Drunken Fish & Chips 250
White Fish Fillet, Tartar Dip, Mashed Sugar Snap Peas

Grilled Mirin-Marinated Chicken 280
Steamed Green Vegetables, Brown Sauce

Pan-Seared Barramundi 280
Seasonal Vegetables, Basil Oil

Roasted Rosemary Chicken 280
Steamed Green Vegetables, Brown Sauce

Pan-Fried Grass-Fed Ribeye 380
Steak Sauce

MAINS



(V) Vegetarian
Please inform us of any food allergies or special dietary requirements. Prices are subject to 10% service charge & prevailing government tax. Photos are for illustration purposes only.

PLATTER MENU ( S E R V E S  A P P R O X I M A T E L Y  3 0  P A X )

Pomodoro (V) 150
Tomato Sauce, Basil, Olive Oil

Greens with Pesto (V) 200
Green Beans, Broccoli, Snap Peas, Parmesan

Mushroom Alfredo (V) 200
Parmesan Cream

Shio Konbu Aglio Olio (V) 200
Garlic, Olive Oil, Chilli Oil

Meatball Spaghetti 250
Beef Meatballs, Tomato Sauce, Parmesan

Seafood Laksa Pesto Spaghettini 250
Crab Meat, Asari Clams, King Prawns, Fish Cake,
Dried Shrimp Laksa Paste

Surfer's Aglio Olio 260
Prawns, Seaweed, Furikake, Garlic, Chilli

Wild Mushroom & Bacon 260
Parmesan Cream

PASTAS
Classic Marg (V) (5 pcs) 100
Tomato Sauce, Mozzarella, Basil

Tru�e Shrooms (V) (5 pcs) 120
Mixed Tru�ed Mushrooms, Mozzarella

Rocket Ham (5 pcs) 150
Serrano Ham, Dressed Arugula, Mozzarella, Parmesan

PIZZAS

CAKES
Cappucino Walnut 120
Chocolate Fudge 120
Lemon Cheesecake 120
Marble Cheesecake 120
Old-Fashioned Cheesecake 120
Strawberry Shortcake 120
  

ASSORTED DESSERTS
Chocolate Brownies 120
Dark Cherry Almond Tart 120

SWEETS



BAR BITES
BUFFET MENU

M A K I N G  Y O U R  E V E N T S  T A S T E  B E T T E R



(V) Vegetarian
Please inform us of any food allergies or special dietary requirements. Prices are subject to 10% service charge & prevailing government tax. Photos are for illustration purposes only.

BAR BITES BUFFET MENU ( M I N I M U M  2 0  P A X )  

Price per person - $20 per pax (Choose 4 items) | $25 per pax (Choose 5 items) | $30 per pax (Choose 6 items)

Alaska Pollock Fingers
Tartar Sauce

Charred Edamame (V)
Sea Salt

Chicken Satay
Onions, Cucumber, Spicy Peanut Sauce

Crispy Chicken Ribs
Mirin Soy Glaze

Fried Chicken Tenders
Tartar Sauce

Fried Octopus
Octopus Tentacles, Tartar Sauce

Grass-Fed Beef Pocket
Lotus Bun, Tartar Sauce, Cheddar, Tomato, Lettuce, Gherkin

Grilled Chicken Pocket
Lotus Bun, Tartar Sauce, Cheddar, Tomato, Lettuce, Gherkin

Harry's Signature Wings
Harry's Spices

Mini Squid Prawn Cake
Ketchup, Mayonnaise

Samosa (V)
Potatoes, Vegetables

Salt & Pepper Chicken Poppers
Dried Chilli, Spring Onions

Shrimp Butterfly Wanton
Mayonnaise

Spring Roll (V)
Vegetables

Tiger Prawn Roll
Sweet & Spicy Chilli Sauce

BITES & SNACKS

Classic Fries (V)
Ketchup, Mayonnaise

Harry's Spiced Fries (V)
Jalapeño Cheese Dip

Tru�e Fries (V)
Parmesan

FRIES

Amigos Nachos
Jalapeño, Black Olives, Guacamole, Sour Cream, Tomato Salsa

Chicken Quesadilla
Olives, Mozzarella, Jalapeño, Onions, Tomato Salsa, Cheese Sauce

Loaded Beef Nachos
Beef Ragu, Jalapeño, Black Olives, Guacamole, Sour Cream,   
Tomato Salsa, Cheese Sauce

NACHOS & QUESADILLA



(V) Vegetarian
Please inform us of any food allergies or special dietary requirements. Prices are subject to 10% service charge & prevailing government tax. Photos are for illustration purposes only.

BAR BITES BUFFET MENU ( M I N I M U M  2 0  P A X )  

Price per person - $20 per pax (Choose 4 items) | $25 per pax (Choose 5 items) | $30 per pax (Choose 6 items)

Spicy Chicken 
Paprika Spice

Teriyaki Chicken 
Mayonnaise

SKEWERS

Classic Marg (V)
Tomato Sauce, Mozzarella, Basil

Rocket Ham
Serrano Ham, Dressed Arugula, Mozzarella, Parmesan

Tru�e Shrooms (V)
Mixed Tru�ed Mushrooms, Mozzarella

PIZZAS

Cappucino Walnut Cake
Chocolate Fudge Cake
Lemon Cheescake
Marble Cheesecake
Old-Fashioned Carrot Cake
Pandan Kaya Cake
Petite Cheesecake
Strawberry Shortcake

CAKES

Dark Cherry Almond Tart
Mini Chocolate Tart
Mini Fruit Tart
Mini Lemon Meringue Tart

TARTS

Blueberry Panna Cotta
Manjari Chocolate Mousse with Crunchy 
Pearls
Mango Mousse
Tiramisu

MOUSSES & PANNA COTTA

Assorted Macarons
Chocolate Brownies
Delxue Fresh Fruit Platter
Raspberry Financier

PLATTER & ASSORTED DESSERTS

Add-on $5 per dessert



CANAPES
MENU

M A K I N G  Y O U R  E V E N T S  T A S T E  B E T T E R



Please inform us of any food allergies or special dietary requirements. Prices are subject to 10% service charge & prevailing government tax. Photos are for illustration purposes only.

CANAPES MENU ( S E R V E S  A P P R O X I M A T E L Y  3 0  P A X )

Price per person - $20 per pax (Choose 4 items) | $25 per pax (Choose 5 items) | $30 per pax (Choose 6 items)

Apple, Beetroot and Goat’s Cheese Crostini
Beyond Meatballs in Arrabbiata Tomato Fondue with Italian Parsley
Cold Buckwheat Soba with Yuzu Ponzu, Japanese Cucumber and Sesame Seeds
Mini Mozzarella and Baby Tomato Skewer with Basil
Mushroom Arancini with Tomato Dip
Mushroom Sushi
Tamago Yaki Sushi
Tomato and Basil Bruschetta
Wild Mushroom Vol-au-Vent

VEGETARIAN

Crab & Avocado Salad with Tobiko
Mini Squid and Prawn Cake
Prawns with Mango Vinaigrette
Sesame-Crusted Tuna with Soy Sauce and Japanese Cucumber
Smoked Salmon and Crème Fraîche on Crostini
Tamagoyaki with Crayfish Salad and Furikake on Multigrain Bread
Tiger Prawn Roll

SEAFOOD

Chicken Pocket
Chicken Skewers
Iberico Ham Croquettes with Herb Yoghurt
Meatballs in Arrabbiata Tomato Fondue with Italian Parsley
Parma Ham with Brie and Apricot on Crostini
Prosciutto & Ricotta
Prosciutto & Rockmelon
Roasted Pork Sausage with German Sauerkraut
Smoked Duck Rice Paper Roll with Mango Dressing
Smoked Duck with Blueberry Jam
Wagyu Beef Pocket

MEAT
MINI TARTS & PASTRIES 
Chocolate Tart
Fruit Tart
Lemon Madeleine
Lemon Tart

CAKES & CHOCOLATE 
American Brownie
Assorted Mini Swiss Rolls
Blueberry Cheesecake
Oreo Cheesecake
New York Cheesecake
Strawberry Cheesecake
 
MOUSSE CUPS 
Blueberry
Chocolate
Mango
Strawberry
Tiramisu
 
BREAD & ROLLS 
Bánh Mì Roll
Hot Dog Bun
Focaccia Loaf
Mini Ciabatta Roll
Mini Soft Roll
Multigrain Loaf

SWEETS



LIVE
STATION

M A K I N G  Y O U R  E V E N T S  T A S T E  B E T T E R



(V) Vegetarian
Please inform us of any food allergies or special dietary requirements. Prices are subject to 10% service charge & prevailing government tax. Photos are for illustration purposes only.

CARVING STATION ( S E R V E S  A P P R O X I M A T E L Y  3 0  P A X )   

Roasted Rosemary Chicken 280
Roasted Vegetables 

Cilantro Herb Pepper Ribs 480
Yakiniku-Glazed Ribs, Roasted Vegetables

Striploin Roast Beef Au Poivre 480
Roasted Vegetables

LIVE STATION ( S E R V E S  A P P R O X I M A T E L Y  3 0  P A X )

Pomodoro Pasta (V) 240
Tomato Sauce, Basil, Olive Oil

Mushroom Alfredo (V) 300
Parmesan Cream

Shio Konbu Aglio Olio (V) 300
Garlic, Olive Oil, Chilli Oil

Meatball Spaghetti 360
Beef Meatballs, Tomato Sauce, Parmesan

Surfer's Aglio Olio 360
Prawns, Seaweed, Furikake, Garlic, Chilli

Wild Mushroom & Bacon Pasta 360
Parmesan Cream



TEA BREAK
MENU

M A K I N G  Y O U R  E V E N T S  T A S T E  B E T T E R



(V) Vegetarian
Please inform us of any food allergies or special dietary requirements. Prices are subject to 10% service charge & prevailing government tax. Photos are for illustration purposes only.

TEA BREAK MENU ( M I N I M U M  2 0  P A X )

Price per person - $12 per pax (Choose 3 items) | $15 per pax (Choose 4 items) | $18 per pax (Choose 5 items)

Chicken Mayo
Cucumber & Tomato with Pesto (V)
Egg Mayo (V)
Smoked Salmon & Cheese
Tuna Mayo
Turkey Ham & Cheese

SANDWICHES

Apple Lattice
Black Pepper Chicken Pie
Butter Croissant
Chicken Pie
Chicken Sausage Croissant
Chocolate Finger (Danish)
Curry Pie
Mushroom Pie
Mushroom Quiche
Spinach Quiche
Tuna Pie
Vegetable Pie

BAKED MINI PASTRIES

MINI PASTRIES 
Chocolate Éclair
Chocolate Tart
Cream Pu�
Fruit Tart
Lemon Tart
 
CLASSIC CAKES 
Banana Cake
Black Forest Cake
Butter Cake
Chocolate Butter Cake
Chocolate Tru�e Cake
Marble Cake
Rich Fruit Cake
Swiss Carrot Cake
 
CHEESECAKES 
Blueberry Cheesecake
Oreo Cheesecake
New York Cheesecake
Strawberry Cheesecake
 
BROWNIES & CHOCOLATE 
American Brownie
Chocolate Mud

SWEETS


